
Salad with Summer Fruit  
and Creamy Goat Cheese Dressing 

Ingredients           Serves 8 

Dressing: 

2 tablespoons white wine vinegar 
2 tablespoons buttermilk 
2 tablespoons honey 
1 tablespoon Dijon mustard 
¼ teaspoon salt 
1 teaspoon black pepper 
3 ounces soft goat cheese 

Salad: 

8 cups mixed greens 
2 cups mixed berries (such as strawberries, raspberries or blueberries) 
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Directions:  
 

1. Combine dressing ingredients together 

in a blender. Set aside until ready to use. 

2. Combine mixed greens and berries. 

3. Drizzle dressing over salad. Toss gently. 
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